
Efficiency: These Devkes
Lighten llousework TESTED AIDS FOR THE HOUSEHOLD System: Every Business

Must Have Us MachinetyJ

Th*. Tribune Instilule
e»perta have lested
.II erticlea daacribed
on thi* paga and know
th«>m lo equal the
claiaaa <>i the mmu-

facturers. The only
unknown element ia

thal of time, for it ia obviously impossibla
to give any article the same wear and tear

it would receive during weeka and monthi
of artual usage The material and ton-

atruction of each utonail ara considered,
and it ia believ*d that all -racribed hera
will give aervica tbat ia fully aatiafacto.,
although tbe actual length of wear ean¬

not be guaranteed delimtely. Sbould any

of our raaders bnd that an artirle haa
brokrn down under ordinary conditiona
before it baa gi»en reaaonable aervica tha
facts ahould be reported fully to thii
Inatltut*. Both the manufacturers and
thia Inatituta *-nd*aTor to present to our

readera only thoae erticlea th\t have real
maril and ara of proper construction ao

aa to giva aatiafactorjr servica.

Priies Are Subject to Change Without
A otut

An Eaay Running Washing Machine Thnt
Heata Ita Own Water

."P^HE first principle of ert'iciency being to
E attain the maximum result with the

.*" minimum effort, the Batf Vacuum
Motor Waaher may be reckoned almost 100 per
cent eflkiai t
Us aim] ' mning «

!ack of fuai or f wi n il .¦. den opinions
from the electrical engineer of the Tribune
Institute, who gave it a part of its thorough
testing in our laboratory. But this might all
be trua and yet mean nothing from the point
of view of the housewife. who looks first of all

i tho cleanliness of the c.othes, ar.d. above all.
'e.a a machine thal wiB waih them thor-

g'nly without the usuai wear and tear.

When the domestic science expert in eharge
.: the Institute added to her evidence on this

mportant point it became elaax that this waa

an uncommonly good washer. The elothe?
wera thonughly cleanaed, and the flimsiest
fabric remained ur.injured.

I rom tha outside it looka like any other

bif, well made eopper washing machine. It ie
constmcted entirely of metal, and is mounted
upon a three-legged steel frame. requinng B

f.oor apace two feet square. The body is a

.olid eopper, tin-lined cylinder, with a remov-

ab'e ona-piece rover.

The one-sixth horsepower motor is plaeed
l.eneath the tub and. by means of belting.
(irivea the operating mechanism. If desired this
motor may be replaced by a counter shnft end

pulkp. making it possible to operate the wash-
er from a ga«* engine or line shaft.

Iha washer itaelf works on tho vacuum or

Mietion principle. Two nickel-plated steel

plungera or vacuum cups are attached to an

;pr:ght in the eentre of the cylinders. When
tha machine is in motion there phmgers move

;p and down and ahift position on each up-

siroke, bringing every part of the tub under
.'ne plungerB- The specd of the plungers is

ixty Btrokes a minute, revolving on the up-
atroht above the water.

Tha alr contained in the cups forces the

-oapy water through the fabrics on the down-

-trek* and creates on the up-stroke a Btrong
suction, which literally pulls the dii t out of the
meshes of the cloth.

Thia plunger equipn.ri.t ca:. he lifted out at

.ihy time, freeing the wiiole interior ot the tub
tar wrinping the dothes.
The wringe.*, in il galvai eable

iion frame, is mounted on tl
Like the washer the wnnger is .ne of the beal

; itf» Und, hartng ateel ball bearinga with in
iloaed gearf. A convenient hanl lever mal i

it pOBllble Instantly to Mart, gtop or ie\er-'

tha 11-inch rubber ro'.ls.
The vertical bar by arhkh the wringer i*i

The Weshlna Hachlne Which
Cleanses Clothes W'ltk the

Mlntmum of W'tar and Tear.

Also. It Heals Its Own Water

hy Heana ot .» Oan ttealer

Bohtn

\ Small. Portable Elec t r I c

th en lhat I Ita iti tke Smalleat

kinhenette. It Will Bake Bia-
Luits. Knast Meat or Chlcken
and Cook Puddingn or Pien.

This l.lttle Ah
cohol S t o v e.

With Its Com-
p :l . ( V U C I

Cuhes, Is tlqual-
ty llthtlcnt at

Home or ln the
Trenchen

aperatad may he disconnected withoul difnculty
und used to turn an ice cream freezer.

This wnsher i.-> very easy to operate, runf

quietly and opparently regards il B8 a dia
grace to get out of order. The washing and
wringing ean he done separately or together,
ns desired. The maximum capacity of tl.e ma
chine is ten sheets. but the plungers may Le

adjusted for loads of varying size.
One valuable feature of this model is thi

device which allows it to be enuipped with a

gas heater underneath. This makes it poaaible
to heat the water in the tub to any desire.i
temperature. Any woman who has struggbo
with the problem of hot water on washda\
especially in an apartment house.will know
what this means. Also, any woman in her own

house will appreciate tlie hot weather value of
a self-heating washer.
The motor ean be connected hy means of a

flexiUe cord to a lamp socket. The cost of
operation at 10 cents per kilowatt hour is J'4c
to 2'jc per hour.

Made by Dodge 4_ Zuill, Syracuae, New York.

Eaay Vacuum Motor Waiher, Model C. Priee

$125. Gaa Heater, $3 extra.

The King of the Kitchenette
KITCHENETTING la any plaea where

electric current is available is a delight
in itself, but any kitchenetter will

agree that the last touch of perfei tion in tha
way of equipment would be a little portabhl
electric oven that could draw the breath of life
from a lamp socket and start a busy boul of
baking at tne turning of a swuch.

This is why the Hotpoint Lamp Socket 0*4*1)
ia likely to make ifself in<!ispen*able in uny
well regulated kitchenette.

It is a small. portabla electric oven, made of
blued steel with brightly poliahed nickei trim
rnin_-. It ia big enough to hold quite a re

bpectable little batch of bi icuita, or a moderate
roa of meat, or a good-sized pudding, be-
cauae ita Inaida meaauremenl is iixiu1.. inchea
in width and depth, and 7% inches high. I'

TE5TH) AND END0R5ED FECIPE5
- . ContnhAl'1 />-i|»< Hnr 411 *"n T""<i I
4rr-r. r-l . - -

|] .. for !'nrh ttOmf* 7 K.n I« /'. i' "I ¦'' ....'. it>w'r. ,

14,,\ i» ««». fi'i'ittd BartfM aalttmaa Mumi.. tfaai
/!» ^n<-!aa«tl * MBW fe M'fnl OaM B#/#r« 1/r,
4ii M«oaar<m»at4 are / r> >;, and .''. i»j«'u IfeeaarlBf
>r»»»» aaal «<».'.' PB»l afnum? aaa *¦' aai ta-
. ertp* vHJi r'»' *4lr fe* IBI r'r»ot4 Tht cpwonman
rast .? malfwU* i* gi'ri. th* »o»n a-me »i« Marftwl

jtua at ia« Man iBa '." " "lu3'

HOT CROCOLATE BAU1 1 1 01 *M <>.".
SM«\L1. C ».gi..-

ouncei aniwaetf rd Bj eup het watel
bocolate leaapi an vaailla
up gratiula'fd *ugar
Melt the rhccola'* la tha tnp of doi a 1

,.ad add Bogar. Mla thoroaghly Reaaoai
ftoin boiler and add bal vate.. Beil BBtil t'n.^

aad araaatb and add vanilla. Serve bot M**."

l'» cups aauce. Mra, G B I Weat I'ark, N. Y.

How often hai year eboo I - ";^o'».;

or grained or tnrnrd gBBBttv a- I bard on tba
rrfam" Thia Will lltlB|
trlcka. ror 16 cent*, plus a little tn bia, |
add nutntion and delieiaaaaeaa ta h Ia4fl iream

ar cake.

¦AM I ' ISHTEBOI I
: slice ofham alleed potal
I'cupa milk

Selact a alica mt rnm nbout one and one hall"
uchea thick ar.! BOak ia lukewarm water for one

hour. Draln and wipe dry. 1'ut in canaerole an.l

eover «ith potatoe-. A'ld mt.k aad t'.'.kc for or-

and oaa-half houra covere.l la a niti.leiate eVOB,

r.amova covi-r *nd nniah hakiag abaal one hoiit

J. Mi '¦' at.
Thii i* a good diaaei d ib, bo1 teo baaa

the averagc laaeheoB The «i"w eooklag of the
ham n the Bailk aaakei It very dflicious. A

i iin li ttoee lalad .,¦ d ;> lighi
' rt, such e.« a rnmpote of fni't Ol a gelatine,

d eamplata a d»liciou« and well balaaead
re toop may Le omlMed. Tbe ruiri eri

I '< roll i-iats, al.f'Ut $1,

ANOEL FOOD PUDPING
aaarl n ,n .luiee of 1 laaaon

'2 tableapooni grar.o 4 cur> of -u^'hi
lat»ri gelatlaa , teaipoon lall

] ejrij*, 1 teaspem, VBI illa
Saaft th" gelatm* la the milk for eae-half l eei

Plaei Ifl ooiible boilei and icald. t'ombine jrolk
e' eggi-, lemon juice aad .-ugar, and DOOI the m;l*

* t mto the mixtara. Ileat t.« itaaaii ..

coub'e boiler. Aftei tha nixtnre la celd, ad
tha we'l-beaten whitci ai the "i;i;" aad r> n
nr,d pour into the nould

Mn. D. V. \V jr., New Yruk tj
Mlll and rrt*- are a BBtlitlOBl fOBBdation foi
* h, bnt when thej are madr into a gehi

tme and properly awectened ar.d flavored the
ult ia especially delideaa and tA-holescne. It

not expenaive ;<7 cent«. and a very gaod
deaai i'. .' i i. Mren.

BUTTER CAKES
Mix together one cup and a quarter each of

whole wheut and white flour and add half a

teaspoon of aalt and four lcwl teuspoor..- of
baking powder. Then rub ia with the fingi r

tipo two teaapoona of butter and wel to ¦ icfl
dough with one cup of iwaal milk. l onn into
mall flat biacuita, handling a. littla ai poaai

ble, and bake in a sligh.lly greaaed >pider.
Turn and brown on both lidea and h.ivo tho
beat moderate. C. I, Nfw Vork.

., two wire grid shelvfF, and will acnommo-

date two pies, two loaves of bread, a roastmg
chieken, or other foods in proportion.
The glass-fronted door allows the BlUdoua

.k t.. watch the progress of her baking with-

.. it losing any heat. This door openn down-
ward, so that when open it fornis a little shell",
and has a convenient locking handli- at either
end. An adjustable vent in the top of the even

allowa the escape of moisture from anything
that il baking, so that it may bc browned to
a turn.

The little oven is furnished with *ix feet
of flexible cord for fastening to the lamp
BOCket This cord il eijuipped with a sepa-
rable plug and a three heat mdicating snap
awiteh whieh makes it peeaible to regulate
the heat

This oven gave exceedingly good resultB un¬

der a thorough testing piven in the laboratory
of the Tril.une Institute. It rcquired eight
minutea to heat tO 800 degree4 Fahrenheit;
ajeven minutea to rcach 400 degrees; eighteen
BBjnUte to attain MM degrees, and at the end

CURE YOUR OWN CORNED BEEF

By V1RGINIA CA?, ER LEE

,4| DO KN'.IOY a good piei e of orned t.eef."

j aid ont of the raaden of The Tribune
Institutt pages. to me the other day.

when I 9ea it fished out by the butcher
from tbe -hmy-looking brina barrel and then
find il ia nol 'he piece I want, I eannot help
ariahing that we were back in the good ald

when houaewivea cornad their own beef
al home."

Did she but know it. there is no need of
g for the good old riay of home-corned
The present day will do exactly as well.

The procesi of COrning meat at home ii by BO
meana diffleult, so the foltowing racipa and mg*

are civen B9 an aid to the best way of
accomplishing it:

ELECTING AND PREPARING THE
MEAT

ln the aeiectlon of a pieci of lieef to be

cured, the housewifa has a wi.le raage from
which to chooae. The rump and rouad will

ibly I.e found more meaty and conseipient-
|y considerahly higher in priee, hut they ara

rarely equal in flavor to those known a* the
hri'skr* and navel portions, which contai.i
streaks of both fac and lean. The meat when
cooked ia not so dry and has far better flavor.
When the fresh meat arrives from the mar-

el wipe it off with a damp cloth, then heat
a large handful of nalt and rub it thoroughly
into the beef on all sides. Have in readtness a

orine made in these pr.-portions: Three quart-
of eold water, one eupful of halt, half a cup-
fnl of l.rown sugar nnd n< pie,-e of saltprtrr
the sir-e of h hazelnut.

Hoil the ingredienta for a few moment*. and
when rold pour over the meat. which shouM
I.e put ia an earthenware croek. Be aure tha'
the receptacle is large enough to hold th>'
meat easily and that the prepared hrine fully
covers it.

Allow it to star.d in a eold place where it
will not frecze and it will be ready to usa in
-i\ or ceven days. This corned beef wil! be
found a vast improvement over the best mar-

.' corned beef and is very little trouble to
prepare,

HOW TO COOK CORNED BEEF

i; evei 'he beai corned beef ean be spodei
i', ihe eoekiag. If it 19 put on in hot water
and bailad furiously over a hot lire, it will
be found tough and stringy, no matter how
carafully it has been corned.
Alwaya put corned meats on to cook in eold

u.ui ; brir.tr very slowly ju?t to the boi] and
immer over a \ery moderate heat until tend-

er. A!iow. aa a rule, thirty minutes to a pound
of the neef.
The meat is greatly improved if a handful

of celery topa, a bay leaf and an onion stuck
with whole clovei are added to the watcr in
which i' i- i-ooked. If it is to be served cold,
al!o4v it to cool in the liijuor in which it has
cooked. If it ia to be uaed for a hot dinner.
you may boil it with cabbage, potatoes and
turnips; allowing aboul an hour for the cah-
i.iii/e aml qtmrttftd turnips and thirty minutes
foi medium-aited potatoes. Extia seaaoning
will not ln' required for the vegetables, aa
the salt from the beef i.s sufiicient.

When you come to drain off the v/ater in
whieh the ircgetthlaa and meat have cooked.
do not make the mistake of pouring it down
thr. kitchen ainkj instead, set it aside until the
next day. remoVO the fat that will form in a

caki on top. add any additional vegetables with
half a can of tomatoes and you have a aavory
Bonp.

PRES8KD CORNED BEEF

Pieaicd corned beef will he found delicious.
It is just the thing to make sandwichfs for
the school Itincheon or the motor trip these
briak autumn daya. To prepare. take ahc
pounds of thf brisket of corned beef, remov.t

the bones and tie it up tightly into a compaet
roll. Put in a large kettle, cover with cold
arater, add thf vegetablea an i seasoning
aiready nientioned and simmer gently until
tender. Let it cool in the water, then remove

te a large platter. Set on top of the meat a
tin pie plate and put a heavy weiy-ht on the
plate, so that the meat will he under pressurf.

Lai btand over night and it is ready to

.¦prve. Cold eomed beef al^o lends itself to
a RUmber of appetizing di.shes and, as every
houseke^per knows, a piece of cooked meat in
the house helps out many a home luncheon or

supper.
Corned beef hash (either browned in the

pan or baked), dieed corned beef aerambled
with eggs 01 made into a salad with either
celery or endiVe, escallcped with macaroni,
ireamed and BCTVOd in tiny bread cases or

minced and used as a tiiimg for either baked
peppera or tomatoes auggeel some novel and
tempting ways for utililing it to thf best ad<
vantage.

(Jaaaa hee will terg gtadlg fumiek de'aded
roeipOe for any of tko»4 dinhes upon receipt of
a utampid tolf-addfeooed entelope f'ir reply.)

of twenty-five minutea the thermometer
showed BiO degrees Fahrenheit.
The cost of operation at 10 oenta per kilo-

watt hour varies from 2\ to t% cents per
hour.

Made by the Hotpoint Electric Heating Co.,
Ontario, Cal., and 147 Waverlay Place. New York

Hotpoint Lamp Socket Oven. Priee $12.

Something Sammy Could Uae in the
Field

IF YOU want to send a gift to your OWB par-
ticular soldier boy, and you know that
he is sweatered and mutTled and mitted

and capped within an ineh of his life.try
him with this little blue-flame stove.

It isn't any bigger than a small CUp, and
the fuel it burn.s look> rather like lumps of
Turkish deligh4. but on a eold day in the
trenehea the boy who could produce thfal little
stove from his kif. would be an uncomnionly
popular person.

it is about the size and shape of a ahort.
stotit pint cup. The sides are pieroed with
decorative openings, which serve to spread the
fumes of the alcohol-soakcd CUbaa burr.intr in
the little inner cup. This inner cup alao is

piercad into lace work on the top, 30 tha* the
flame gets plenty of air and burna clearly.
Three hinged arms.or legs.ean either be

extended so that the stove will support a frying
pan or chaling dish, or folded close to the
sides of the cup for carrying in a kit bag or

grip.
When quick comfort is needed, rtrop a couple

of the Theroz Fuel Cubaa in the inner cup of
this r-tove and light them. These cubea ire

about an inoh square and are made of B aoft,
spongy ma«s, which is sahiratol with alcohol.
The cube itself does not burn, but B vapor ga-

emanating from it corr.i.ines with oxygen to
produce a hot blue flame. This cube doea nol

liquefy while burning. and caanol explode. It
producea aufftcienl heal to boil water, percolate
coffee. make a WeWi rabbit. i'ry potatOBfl or

do aaything else l'or which a quick, hot lire

'[JnwnMHi-hinuB h wHiiiiH h:I
¦/.

Tribune
I Institute

At ijour
Service

ia needed. When the work is done, the flame
may be blown out, and the cube used again
until it is all consumed. Very litMe reeidue or

ash is left.
The .ube, come in tin cans. eontairing t-.ar

ty-rive each. These eans must be kept close!.
eovered at all umes. <,r vapotieai aad an

;,o'..~- it.es will be the result.
No*. only are there numberless possibilitie-

ni this little stove. regai_ed as a pai" or Sarr-

my's kit, but it is equally convenier.r for use

at home, in the lavatory, nunsery or sickrooni.
or oul of doors on a motor or camping expedi-
tion. Men mu.-t shave. o_b.es rrri-t have ho*

milk, and an ocea.nonal cup cf tea o- hot so;jp
comos in handy at home. as well M il tne frm

Made by tha Baaic Productt Corporation, 2.1.1

Broadway, New York.
Theroz Blue Flame Stove. Prica (Introdu..

tory Offer), Stove and ean of fuel iub.i 35c.
Extra ean of twenty-five cubes, 35c.

An Electric Iron That Staya Hot on the
Bottoro and Cool on the Top

ONE electric Hun i, .-o much like glQthf
Blaetlk iron that even the most thoi -

ough te»ts fail to discover any great
differeiice between the members of this closely
ralatad family.
When ara aay that 'he Simplex KlectrK

Iron (Modol 1916) is graceful in line and pro-
portions. well-balaneed and convenient to h;>
dle, it sounds as if we were deseribing almo>'.
any good electric iron.
Tha same thing would apply to the state-

ment that it is made of polishe.l nioke! t

steel and la equipped with six feet of Jetach-
abh fl"xii.le connection cord and has a 99f>
arablc lamp socket attachment.
Kut when we come to the heating eiement

fhe individuality of this iron stands forth.
The upper side of the base ,,f the ilM is
divided into concentrlc passageways, in which
are plaeed the radiant or coiled wires of the
heating eiement. In this way t..e heat pro
dttced is radiated direetly against the n9ttal
and so conductad to the iron suifaie. \

little heat journey- upward, so that the tap
of the iron and the handle keep surpris.ngly
cool.

In test9 made in the Tribune Institute lahoi
iatory this iron heated to 600 degrees Fahren-
heit in fourteen niinutes. After the currerr

had been disconnected it maintained an iron-
ing temperature above 360 -legrees Fahrenheit
for nearly tifteen minutes.
Tha coal >.f operation at 10 eenta pei ki!.>-

wa't hour ia "'. cen;> per hour of continuous

current use.

Mada by Simplex Electric Heating Co., Cam
bridge, Maaa.. and 120 W. 32d St., New York

Simplea Electric Iron, Model 1916. Priee.
$5 50

(Other articles which have been teated
and endorsed by The Institute are ahnwn
in The Tribune Graphic.)

IT HAS BEEN MY EXPERIENCE
r '.» gaaamlBaai A" lll Caalriaated I »/ r***
riiBaiM /nafllwf* from *4<-f a. Ilom'kr ¦f."-1 I "->

,,vt I'.'r V'lj ll 01 /or BaWB O'u- /''.ii'l 1/ aw-

'Ihu'O's Hi ». lo Ha-r K'i'C'.'-X P'iiU R'l.-n'i
aiumy* Jfuil il* t;nclo»9d

A FF.W TUBE8 OP PAINT
Th'j boaeekeeper will ftBd a fea tabea of oil

pairt and fonte squarts Bf B good icra.ir of
eoler aieaey aavara. With the water colors ih<
can touch up breaks an.l seratche* on tintcd or

pnprrad aralli The ol color-. diaaetvad ia b^io-
ton.'. give an aaeaUeat lya for raaovatlBg fu.le.i
or uniightly fftbric<. A bcautif'u! relvel rog
ruined :'or mic wmnan by atariag white ngaros,
.-.. aha dlaaolvod aapla in the gasolaae aad waal
over all theae whil with it, robbing it ia
\»'th .. .. t.iT brush. The re<ult a laft, deap
lvory Mnt that eariehai the entira
A. B. S, Alboouerqti\ N M.

JBLLIED A.PPLES FOR DESSERT
Arplea aro ilelieiou* itewad Ib B rieh ayrjp and

when rold covored with p. neriagoe, iprinkled
witli BBtaaeal .> r brewacd Gelatiae
may be add. .1 to tho s\iup whila still 4vartn, a-id
p.iured over the appies. At Barvlag timo till the
cntre of the fruit with ap- .. ned whipped
.r».-.rn, and r.uta if desired. Theae Jelliad a[ ;i!os
rhould be lerved ice eelaV.Mra. J. J. <.'<'., Waah*
ingtea, D. C

U8K8 OP A KMTTIN'C KEEDL1
la rtiy kitchen I uaa an Bitielc which to me is

tndlspenaable. and that 14 a ste.»! knittitijr needle.
Fcr te-tine; BOtatOei and all kiadl of veireiab ea

it ii invaluab'.e. It has no equal for taatiag ca'se.
Ihe tpiintc-r from the bi.^.tn or tha two-tined

fnrk will nev. r airu'n hc we |r 1 » kitchen wher
onre the knitMng tjeedle ha*. been adop'ed. Wa-
irell after BaiBg, an.i *. lur it, .f r.e.'d be, 'o ktt
it br ijht, alean an.i aaaitarj M F. S., Alb»n>.
N. Y.

MUrr ''' vviviKM (¦:-

Bew a smali boBa rm^- iboot threa*4|Bartera
: B in h in I used for fai
work. irn de vour mufT nnd attaeh a ihorl P"
af ribhoa t.< It A haadherchief m»v ot r..*

through this rintr. Glovei may be buttonr! |Bl
it, ani' it will hold a vril er evaa a sma.l pa'.
rcurely. M. f. v', A.bHny, N. V.

BOI l" HOLD VEGETABLE-
The box ah'.u^J ba dividad by pi.rut.oris. the

larjrest space being for potatoes, another for a|
plen, ete. Where -pa,-. la _. suor a pt>'
that provisions. have ta be bought in small <iuan
tities this plan aill a<id much to the comior1 i

convrn.one* of the k:'ch»n. It may be rover.

neatiy e.nd itil'red for a Mat Htve the <-

hin({ed, ao that it will bt easy to open. Mr*
A. L., Wi ihtagtoa, I). C

A NEW U8I KOR OLD SHIRTS
When my huibund'e r.-gligee shirti ara io

woin at the neck und cuff* tkat he ean no lotlfer
we.ir them I muke thaaa mtt> morning wai»t<
fur m\ieif by i-utting tha >'.eevee hali way aiei
fn.:^.r.' Ihe Bach laitabla f.,r a aailor collar.
Tht llaavei .'Hr, . ari-h hands or cuffi.
Tha uil uf the ihirt faralshaa materlal for thia
rurpo«e u l- aarprialag how much wear one

aaa gei fraai these watsts . P. E. R., Hebekea.
N. J.


